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L8 ANSWER 1 OF 11 MEDLINE on STN 

AB Bifidobacterium cells were encapsulated in a mixed gel composed 
of alginate, pectin, and whey proteins. Two kinds of capsules 
were obtained: gel beads without membranes and gel beads with two 
membranes formed by the transacylation reaction. In vitro studies were 
carried out to determine the effects of simulated gastric pH and bile 
salts on the survival of free and encapsulated Bifidobacterium 
bifidum. The protective effects of gel beads without membranes and gel 
beads coated with two membranes formed by the transacylation reaction were 
evaluated. After 1 h in an acidic solution (pH 2.5), the free-cell counts 
decreased by 4.75 log units, compared with a <l-log decrease for entrapped 
cells. The free cells did not survive after 2 h of incubation at pH 2.5, 
while immobilized-cell counts decreased by about 2 log units. After 
incubation (1 or 3 h) in 2 and 4% bile salt solutions, the 
bifidobacterium mortality level for membrane - free gel beads (4 to 7 log 
units) was higher than that for free cells (2 to 3 log units) . However, 
counts of bifidobacteria immobilized in membrane -coated gel beads 
decreased by <2 log units. Cell encapsulation in membrane -coated protein- 
polysaccharide gel beads could be used to increase the survival of 
healthy probiotic bacteria during their transit through the 
gastrointestinal tract. 
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L8 ANSWER 2 OF 11 CAPLUS COPYRIGHT 2004 ACS on STN 

AB The probiotics, Lactobacillus acidophilus 547, Bifidobacterium bifidum 
ATCC 1994, and Lactobacillus casei 01, were encapsulated into 
uncoated calcium alginate beads and the same beads were coated with three 
types of material, chitosan, sodium alginate, and poly-L-lysine 
in combination with alginate. The thickness of the alginate beads 
increased with the addition of coating materials. No differences were 
detectable in the bead strength by texture anal, or in the thickness of 
the beads with different types of coating materials by transmission 
electron microscopy. The survivability of three probiotics in uncoated 
beads, coated beads, and as free cells (unencapsulated) was conducted in 
0.6% bile salt solution and simulated gastric juice (pH 1.55) 
followed by incubation in simulated intestinal juice with and without 0.6% 
bile salt. Chitosan-coated alginate beads provided the best 
protection for L. acidophilus and L. casei in all treatments. However, B. 
bifidum did not survive the acidic conditions of gastric juice even when 
encapsulated in coated beads . 

AN 2004:483609 CAPLUS 

TI The influence of coating materials on some properties of alginate beads 

and survivability of microencapsulated probiotic bacteria 
AU Krasaekoopt, Wunwisa; Bhandari, Bhesh; Deeth, Hilton 

CS School of Land and Food Sciences, The University of Queensland, St. Lucia, 

4072, Australia 
SO International Dairy Journal (2004), 14(8), 737-743 

CODEN: IDAJE6 ; ISSN: 0958-6946 
PB Elsevier Science B.V 
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L8 ANSWER 3 OF 11 CAPLUS COPYRIGHT 2 0 04 ACS on STN 

AB An edible matrix composition that has a chewable texture and that contains at 
least one encapsulated component is obtained by admixing at 

least one plasticizer, and a ground, free-flowing particulate mixture which 
comprises at least one fat, at least one starch, and at least one sugar 
which have been mixed and heated without substantially gelatinizing the 
starch. A chewable texture is obtained rather than a hard, glassy matrix 
because the starch is substantially ungelatinized. However, a flavorful 
product is obtained without destroying a heat sensitive encapsulant 
because the starch is admixed with ingredients comprising fat or oil and 
sugar and the mixture is heated to develop flavor at high temps, prior to 
admixing with the heat sensitive encapsulant. The encapsulated 
component may be at least one biol . active component, pharmaceutical 
component, nutraceutical component, or microorganism. In preferred 
embodiments, the free- flowing mixture is obtained by grinding cookies. The 
free-flowing mixture, such as ground cookies and the plasticizer, such as 
oil and water are mixed with an encapsulant to obtain a formable dough or 
crumbly mass. The formable dough is shaped or formed into pieces or 
pellets and dried to a shelf -stable moisture content. 
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TI Encapsulation of components into edible products 
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L8 ANSWER 4 OF 11 CAPLUS COPYRIGHT 2004 ACS on STN 

AB Bifidobacterium cells were encapsulated in a mixed gel composed 
of alginate, pectin, and whey proteins. Two kinds of capsules 
were obtained: gel beads without membranes and gel beads with two 
membranes formed by the transacylation reaction. In vitro studies were 
carried out to determine the effects of simulated gastric pH and bile salts on 
the survival of free and encapsulated Bifidobacterium bifidum. 
The protective effects of gel beads without membranes and gel beads coated 
with two membranes formed by the transacylation reaction were evaluated. 
After 1 h in an acidic solution (pH 2.5), the free-cell counts decreased by 
4.75 log units, compared with a < 1-log decrease for entrapped cells. The 
free cells did not survive after 2 h of incubation at pH 2.5, while 
immobilized-cell counts decreased by about 2 log units. After incubation 
(1 or 3 h) in 2 and 4% bile salt solns . , the bifidobacterium 
mortality level for membrane- free gel beads (4 to 7 log units) was higher 
than that for free cells (2 to 3 log units) . However, counts of 
bifidobacteria immobilized in membrane -coated gel beads decreased by <2 
log units. Cell encapsulation in membrane -coated protein- 
polysaccharide gel beads could be used to increase the survival of 
healthy probiotic bacteria during their transit through the 
gastrointestinal tract. 
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AB The present invention relates to novel strains capable of producing 
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conjugated linoleic acid (CLA) . The strains include Bifidobacterium breve 
CBG-C2 , Bifidobacterium pseudocatenulatum CBG-C4 and Enterococcus faecium 
CBG-C5. The strains are excellent in producing CLA and are able to secret 
the produced CLA to a medium or to accumulate in the cells. Also, the 
strains show strong resistance to antibiotics and acids such as stomach 
acid or bile salt. A composition comprising the strain according tot 
he present invention is prepared in the form a capsule comprising the strain 
according to the present invention and CLA encapsulated in a 

coating material comprising water soluble polysaccharides and may be used in 
functional foods and medicaments. 
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AB A method for delivering a medicament or agent to an individual using a 
chewing gum-like product, specifically a coated gum-like product is 
provided. The medicament or agent is present within the coating that 
surrounds a center comprising a gum base. By chewing the product, the 
medicament or agent is released from the product. Continuing to chew the 
product creates a pressure within the buccal cavity forcing the agent or 
medicament directly into the systemic system of the individual through the 
oral mucosa contained in the buccal cavity. This greatly enhances the 
absorption of the drug into the systemic system as well as the 
bioavailability of the drug within the system. For example, an 
acetaminophen coated product contained (a) gum base center (1 g) , and (b) 
coating (1 g) made of acetaminophen 80.0 g, encapsulated 
aspartame 20.0 g, aspartame 50.0 g, salt flour 2.5 g, dextrose 
643.5 g, and flavor 4.0 g. 
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L8 ANSWER 7 OF 11 BIOSIS COPYRIGHT (c) 2004 The Thomson Corporation. on 
STN 

AB The probiotics, Lactobacillus acidophilus 547, Bifidobacterium bifidum 
ATCC 1994, and Lactobacillus casei 01, were encapsulated into 
uncoated calcium alginate beads and the same beads were coated with three 
types of material, chitosan, sodium alginate, and poly-L-lysine 
in combination with alginate. The thickness of the alginate beads 
increased with the addition of coating materials. No differences were 
detectable in the bead strength by texture analysis or in the thickness of 
the beads with different types of coating materials by transmission 
electron microscopy. The survivability of three probiotics in uncoated 
beads, coated beads, and as free cells (unencapsulated) was conducted in 
0.6% bile salt solution and simulated gastric juice (pH 1.55) 
followed by incubation in simulated intestinal juice with and without 0,6% 
bile salt. Chitosan-coated alginate beads provided the best 
protection for L. acidophilus and L. casei in all treatments. However, B. 
bifidum did not survive the acidic conditions of gastric juice even when 
encapsulated in coated heads. Copyright 2004 Elsevier Ltd. All 
rights reserved. 
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TI The influence of coating materials on some properties of alginate beads 
and survivability of microencapsulated probiotic bacteria. 

AU Krasaekoopt, Wunwisa; Bhandari, Bhesh [Reprint Author]; Deeth, Hilton 

CS Sch Land and Food Sci, Univ Queensland, St Lucia, Qld, 4072, Australia 
b . bhandari@uq . edu . au 

SO International Dairy Journal, (August 2004) Vol. 14, No. 8, pp. 737-743. 
print . 
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L8 ANSWER 8 OF 11 BIOSIS COPYRIGHT (c) 2004 The Thomson Corporation. on 
STN 

AB Bifidobacterium cells were encapsulated in a mixed gel composed 
of alginate, pectin, and whey proteins. Two kinds of capsules 
were obtained: gel beads without membranes and gel beads with two 
membranes formed by the transacylation reaction. In vitro studies were 
carried out to determine the effects of simulated gastric pH and bile 
salts on the survival of free and encapsulated Bifidobacterium 
bifidum. The protective effects of gel beads without membranes and gel 
beads coated with two membranes formed by the transacylation reaction were 
evaluated. After 1 h in an acidic solution (pH 2.5), the free-cell counts 
decreased by 4.75 log units, compared with a <l-log decrease for entrapped 
cells. The free cells did not survive after 2 h of incubation at pH 2.5, 
while immobilized-cell counts decreased by about 2 log units. After 
incubation (1 or 3 h) in 2 and 4% bile salt solutions, the 
bifidobacterium mortality level for membrane-free gel beads (4 to 7 log 
units) was higher than that for free cells (2 to 3 log units) . However, 
counts of bifidobacteria immobilized in membrane -coated gel beads 
decreased by <2 log units. Cell encapsulation in membrane -coated protein- 
polysaccharide gel beads could be used to increase the survival of 
healthy probiotic bacteria during their transit through the 
gastrointestinal tract. 
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TI Protection of bifidobacteria encapsulated in 

polysaccharide-protein gel beads against gastric juice and bile. 
Guerin, Daniel; Vuillemard, Jean-Christophe [Reprint Author] ; Subirade, 
Muriel 

Centre de Recherche en Sciences et Technologie du Lait STELA, Faculte des 
Sciences de 1 • Agriculture et de 1 ' Alimentation, Universite Laval, 
Sainte-Foy, PQ, G1K 7P4, Canada 
jean-christophe . vuillemard@aln . ulaval . ca 
SO Journal of Food Protection, (November 2003) Vol. 66, No. 11, pp. 
2076-2084. print. ' 
ISSN: 0362-028X (ISSN print) . 
DT Article 
LA English 

ED Entered STN: 17 Dec 2003 

Last Updated on STN: 17 Dec 2003 

L8 ANSWER 9 OF 11 EMBASE COPYRIGHT 2 0 04 ELSEVIER INC. ALL RIGHTS RESERVED 
on STN 

AB A modified method using calcium alginate for the microencapsulation of 
probiotic bacteria is reported in this study. Incorporation of 
Hi -Maize starch (a prebiotic) improved encapsulation of viable bacteria as 
compared to when the bacteria were encapsulated without the 
starch. Inclusion of glycerol (a cryo-protectant ) with alginate mix 
increased the survival of bacteria when frozen at - 20 °C. The 
acidification kinetics of encapsulated bacteria showed that the 
rate of acid produced was lower than that of free cultures. The 
encapsulated bacteria, however, did not demonstrate a significant 
increase in survival when subjected to in vitro high acid and bile 
salt conditions. A preliminary study was carried out in order to 
monitor the effects of encapsulation on the survival of Lactobacillus 
acidophilus and Bifidobacterium spp . in yoghurt over a period of 8 weeks. 
This study showed that the survival of encapsulated cultures of 
L. acidophilus and Bifidobacterium spp. showed a decline in viable count 
of about 0.51og over a period of 8 weeks while there was a decline of 
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about llog in cultures which were incorporated as free cells in yoghurt. 
The encapsulation method used in this study did not result in uniform bead 
size, and hence additional experiments need to be designed using uniform 
bead size in order to assess the role of different encapsulation 
parameters, such as bead size and alginate concentration, in providing 
protection to the bacteria. (C) 2000 Elsevier Science B.V. 
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AB The probiotics, Lactobacillus acidophilus 547, Bifidobacterium bifidum 

ATCC 1994, and Lactobacillus casei 01, were encapsulated into 
uncoated calcium alginate beads and the same beads were coated with three 
types of material, chitosan, sodium alginate, and poly-L-lysine 
in combination with alginate. The thickness of the alginate beads 
increased with the addition of coating materials. No differences were 
detectable in the bead strength by texture analysis or in the thickness of 
the beads with different types of coating materials by transmission 
electron microscopy. The survivability of three probiotics in uncoated 
beads, coated beads, and as free cells (unencapsulated) was conducted in 
0.6% bile salt solution and simulated gastric juice (pH 1.55) 
followed by incubation in simulated intestinal juice with and without 0.6% 
bile salt. Chitosan-coated alginate beads provided the best 
protection for L. acidophilus and L. casei in all treatments. However, B. 
bifidum did not survive the acidic conditions of gastric juice even when 
encapsulated in coated heads. (C) 2004 Elsevier Ltd. All rights 
reserved . 
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AB Bifidobacterium cells were encapsulated in a mixed gel 

composed of alginate, pectin, and whey proteins. Two kinds of 



capsules were obtained: gel beads without membranes and gel beads with two 
membranes formed by the transacylation reaction, in vitro studies were 
carried out to determine the effects of simulated gastric pH and bile 
salts on the survival of free and encapsulated Bifidobacterium 
bifidum. The protective effects of gel beads without membranes and gel 
beads coated with two membranes formed by the transacylation reaction were 
evaluated. After 1 h in an acidic solution (pH 2.5), the free-cell counts 
decreased by 4.75 log units, compared with a <l-log decrease for entrapped 
cells. The free cells did not survive after 2 h of incubation at pH 2.5, 
while immobilized-cell counts decreased by about 2 log units. After 
incubation (1 or 3 h) in 2 and 4% bile salt solutions, the 
bifidobacterium mortality level for membrane-free gel beads (4 to 7 log 
units) was higher than that for free cells (2 to 3 log units) . However, 
counts of bifidobacteria immobilized in membrane -coated get beads 
decreased by <2 log units. Cell encapsulation in membrane -coated protein- 
polysaccharide gel beads could be used to increase the survival of 
healthy probiotic bacteria during their transit through the 
gastrointestinal tract. 
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